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Hospitality

Intermediate 2

Creative Cake Production

Practical Assignment

Pro forma

	Candidate Name
	

	
	

	Centre Name
	Airdrie Academy


Part 1

Creative Cake Production — Practical Assignment Planning

	Chosen Brief 



	Rationale for selecting chosen brief

[image: image2.png]v/
SCOTTISH>«

QUALIFICATIONS
AUTHORITY






	Identify information sources 
	Information gathered to clarify brief

(additional pages can be added if required)

	Internet

Books and Magazines
Shops
	


Detailed Design Illustration

The illustration may be drawn to scale and should show both top and side elevations, including points of detail relating to the decoration

This may be completed on an A3 piece of paper, or larger if required.




Project Plan


	Lesson Number(s) or

Estimated length of time
	Task
	Specialist ingredients and equipment required

	Fill in with time spent on this task
	Investigation
	As specified in own booklet

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	




Part 2

Developing

The table below is for detailing the processes and techniques to be used in the developing stage of the project.

Marks allocated for this section will be filled out on practical assignment marking grid (page 13)

	Process/technique
	Marks available

	Cake Decorating — fillings and coatings


	

	Process carried out:


	
	5 marks

	Process carried out:


	
	5 marks

	Process carried out:


	
	5 marks

	Process carried out:


	
	5 marks

	Process carried out:


	
	5 marks

	Process carried out:
	
	5 marks

	Cake Decorating — finishing technique


	

	Technique carried out:



	
	8 marks



	Technique carried out:


	
	8 marks



	Technique carried out:


	
	8 marks



	Technique carried out:


	
	8 marks




Part 3

Creative Cake Production — Project Evaluation

	Identify the skills and knowledge you have gained/developed




	Identify strengths, weaknesses and quality of the end product

	Strengths



	Weakness



	Quality of the end product




	Assess the Effectiveness of the Assignment

	a) If you were to undertake the project again, what changes would you make and why?



	b) If you were to make no changes to this project, explain why not.




Evaluation of Photographic Evidence

	


Insert photograph of prepared and trimmed/filled 

cake base

	Evaluative Comments




Evaluation of Photographic Evidence

	


Insert photograph 

of base coating 

	Evaluative Comments




Evaluation of Photographic Evidence

	


Insert photograph of

finishing decoration

	Evaluative comments





	Activity
	Mark
	Mark achieved
	Sub Total
	Total

	Planning 
	/40
	/200

	Rational for selecting chosen brief
	2
	
	
	

	Identify information Sources
	6
	
	
	

	Information gathered to clarify brief
	10
	
	
	

	Detailed design illustration
	12
	
	
	

	Estimated length of time and task
	5
	
	
	

	Specialist ingredients and equipment required
	5
	
	
	

	Developing
	/120
	

	Preparation of equipment
	2
	
	
	

	Preparation of tin/s 
	4
	
	
	

	Selection of ingredients
	2
	
	
	

	Weighing and measuring ingredients
	4
	
	
	

	Mixing
	4
	
	
	

	Consistency
	3
	
	
	

	Depositing
	2
	
	
	

	Baking process
	6
	
	
	

	Cooling
	3
	
	
	

	Cake decorating: fillings and coatings

5 marks are allocated to each process – 

Maximum 6 processes X 5 marks

Processes: Spreading, rolling, coating, smoothing, trimming 
	30
	
	
	

	Cake decorating: finishing decoration

8 marks available for each process – 

Maximum 4 techniques X 8 marks

Techniques: embossing, crimping, use of commercial aids/cutters, piping, modelling
	32
	
	
	

	Overall presentation
	20
	
	
	

	Safety
	3
	
	
	

	Hygiene
	5
	
	
	

	Evaluation
	/40
	

	Identify knowledge and skills gained and/or developed
	9
	
	
	

	Identify strengths, weaknesses and quality of the end product
	15
	
	
	

	Assess the effectiveness of the assignment
	7
	
	
	

	Evaluate the photographic evidence
	9
	
	
	

	
	
	
	
	%


Creative Cake Production — Practical Assignment Marking Grid


Candidate Name: 







Date: June 2005
2 marks











12 marks
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3 marks








3 marks





7 marks





9 marks











3 marks





15 marks





5 marks





5 marks
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